[Hygienic evaluation of the safety of commercial type of fishes from the Amur River].
The paper gives the results of an integrated assessment of the hygienic parameters of the fish newly caught from the Amur River. Microbiological assay of its muscle tissue for various pollutants (nitrosamines, petroleum products, heavy metals) was used as a basic study. The consequences of the saprophytic and opportunistic bacteria being introduced into the fish with its multicomponent pollution by the toxicants, as well as reduced fish resistance to the causative agents of various diseases are discussed. The investigations show that the fish caught during freezing-over in the main stream of the Amur River falls short its safety requirements. Long-term frozen storage of the fish lowers its nutritional value.